fresh produce is that, unlike tinned or packaged foods, there is a lack of information on the shelf-life and expiration dates.
There are risks associated with fresh produce sold by street vendors. For example, potatoes exposed directly to the sun can result in solanine production and consumption of foods containing solanine can result in nausea, vomiting, diarrhea, headache, dizziness, fever and in more severe cases, hallucinations, paralysis and even death. When exposed to rain and sun at 20 • C, Salmonella, E. coli O157-H7 or L. monocytogenes will multiply to toxic levels in cauliflower. A comprehensive study by Farber and Peterki [3] showed that L. monocytogenes can survive in lettuce juice even at 4 • C. This pathogen has been identified in many ingredients of the green salads and also in pre-packed salads. L. monocytogenes can even grow at 12 • C on fresh blueberries stored under a controlled atmosphere [4] . Bacterial cells appear to increase by about 2-4-fold in 6 days on vegetables such as the asparagus, broccoli, and cauliflower at refrigerator temperature. However, at a refrigerated temperature of 4 • C, they do not grow well and in fact decrease in vegetables such as broccoli and cauliflower by about 0.5-fold after 14 days. Hence the most important message is to store vegetables under a controlled low temperature that not only increases shelf-life but also reduces bacterial growth considerably.
Another challenge to food scientists is the emergence of antimicrobial resistant (AMR) bacterial strains in foods [5] including fresh produce. This issue has emerged as an important and growing public health concern and an economic problem in many countries over the last two decades. So, it is necessary to understand the pathways of antimicrobial resistant pathogens contamination and act to minimize their introduction and occurrence in fresh produce. To address the AMR issue effectively, measures such as developing public, industry and government cooperation, introducing various surveillance programs, and strengthening the food safety systems are essential.
In conclusion, it is important to understand the nature of fresh produce safety challenges, contamination sources, risks to the consumer, and approaches to eliminate or reduce the level of contaminants. Scientific understanding is rapidly evolving in this important area of food safety. Two recently published articles [6, 7] provide an insight into the scientific and technical importance of fresh produce safety. This Special Issue of Foods on 'fresh produce safety' invites manuscripts on all aspects of safe supply and consumption of fresh fruits and vegetables.
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